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WHAT TO SEE, 


FIESTAS & SPECTACLES 


Tuxtepec, Oaxaca, May 1-5. This tropical 
town on the Papaloapan River was 
the birthplace of Porfirio Diaz, 
whose 30-year reign as president of 
Mexico was brought to an end by 
the Revolution of 1910. Commercial 
fair and regional folk dances. 
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WHERE TO GOIN 


MAY 


Zacualtipin, Hidalgo, May 1-6. Commercial 
fair, with products of the region. 


Jaripeos, horse races, popular 
dances and sporting events. 


Conkal, Yucatan, May 1-8. A colonial vil- 
lage near Mérida, Conkal is the 
scene of a traditional religious fies- 
ta during this week. 


Nogales, Sonora, May 3-5. Flower festival, 
including parade of allegorical carts 
adorned with spring blossoms. U.S. 
civic organizations usually partic- 
ipate in the carnival-like festivities, 
which include election of a queen, 
battle of flowers, etc. 


Palmillas, Tamaulipas, May 3-15. Tradition- 


al fiesta and popular fair beginning 
on Holy Cross Day. 


Altotonga, Veracruz, May 5 and 6. Com- 


bination patriotic and folklore fes- 
tival. 


Tenabo, Campeche, May 815. Regional 
dances and vaquerias highlight this 
religious celebration. 


Cardenas, San Luis Potosi, May 10-30. Spring 


festival, with serenades, open-air 
concerts and dances. 


Chimaltitan, Jalisco, May 12-17. Fiesta 
honoring San Pascual, patron saint 
of the town, and consisting prin- 
cipally of charro events: bullfights, 


OF SPECIAL INTEREST 


Wednesday 1 _ Labor Day. Giant parade 
of workers, reviewed by the Pres- 
ident of the Republic. 


Friday 3 — Holy Cross Day, and also 
the day dedicated to day laborers. 
Construction work on all buildings 
in progress ceases; the structures 
are adorned with flowers, usually 
in the form of a cross, and priests 
are invited to bless them. Workers 
celebrate on and off the property. 


Sunday 5 _. Anniversary of the Battle 
of Puebla, May 5, 1867, when Mex- 
ican forces under Gen. Ignacio Za- 
ragoza defeated the French invad- 
ers. Celebrations throughout the 
Republic, but particularly on the 
scene of the battle, in Puebla, Pue. 


Sunday 5 to Sunday 19 __ State of Mex- 
ico Fair, in Toluca, México. Agricul- 
tural, livestock, industrial, artistic, 
historical and cultural exhibits. 
Festivities include contests, concerts, 
theater, regional dances, etc. 


Sunday 5 to Sunday 26 __ First National 


Forestry Exposition, in the Nation- 
al Auditorium, on Reforma. 


Friday 10 — Opening of the Spring 
Season of the National Symphonic 
Orchestra. (See Music). 


Wednesday 15 to Saturday 18 _ Big fiesta 
in Guaymas, Sonora: fishing tourn- 
ament; horse show starring Gen. 
Humberto Mariles; swimming and 
diving exhibition with Olympic 
champion Joaquin Capilla. 


Friday 17 to Tuesday 21 _. Y National 


Charro Congress, in Monterrey, N. 
L. (See Horses). 


All Month __ Entremeses de Cervantes 
and Pasos de Lope de Rueda, in 
‘Suanajuato, Gto. (See Theater). 





horse races, cockfights, and dances 
featuring the Jarabe Tapatio. 


Tixkokob, Yucatan, May 17-22. Traditional 
May festival, during which booths 
are set up around the colonial 
church, to sell the delicious antoji- 
tos of the region. Carnival attrac- 
tions and tent theaters occupy the 
main park, and there are dances in 
the Municipal Palace. 


ART 


Galeria Antonio Souza, Génova 61-2, Lat- 
est tapestries by Leonora Carring- 
ton. 


Galeria Carmel-Arts (Restaurant Carmel), 
Génova 70-A. Modern Mexican 
painting. Collective exhibition of 
oils and engravings by young paint- 
ers, including Alfredo Zalce, Soto, 
Garcia Flores, Sepilveda and others. 


Galeria Central de Arte Moderno, Jyarez 
4. Collective showing of canvases 
by Charlot, Beteta, Rivera, Siquei- 
ros, Tamayo, Dr. Atl. 
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Galeria de Arte Contemporineo, Amberes 
12. Collective show. 


Galeria de Arte Mexicano, Milan 18. Show- 
ing of oils, by the American painter 
Robert Ellis, continues. Beginning 
May 14, still life paintings in oil by 
Antonio Rodriguez Luna. 


Galeria de Artistas Unidos, 8. A., Londres 
87, upstairs. Permanent collective 





showing of works of members. 
Monthly auction of paintings and 
lithographs. 


Galeria Diego Rivera, Ignacio Mariscal 
70. Permanent exhibit of Diego Ri- 
vera’s works. 


Galeria El Estudio, Oaxaca 23. Studies 
in oil by Roberto Martinez Garcia. 





Galeria Proteo, Génova 34. From May 3 
to 8, collective exhibition. Beginning 
May 9, latest works of Héctor Xa- 
vier. 


Galerias Chapultepec, at the entrance to 
Chapultepec Park, near the Monu- 
ment to the Nifios Héroes. Works 
of new and established artists in 
painting, engraving, lithography 
and popular arts. 


Galerias Excélsior, Reforma 18. Oil paint- 
ings by American artist Maurine T. 
Baden. 


Jardin de Arte, Sullivan Park, to one 
side of the Monument to Mother- 
hood. Exhibition, sale and work in 
the open air by young artists every 
Sunday morning. 


Museo Nacional de Artes e Industrias Popu- 
lares, Juarez 44. Permanent exhibi- 
tion of popular applied arts. 


THEATER 


The Reluctant Debutante _. William 
Douglas Home’s comedy, will be 
presented May 1-26 by Players, A. 
C., English-language repertory 
group. Guy de Grave Sells will 
direct. Villalongin 32. Weekdays 
at 8:30; Sundays at 6 pm. For exact 
performance dates, call 25-31-56. 


Entremeses de Cervantes and Pasos de Lope 
de Rueda —_ Classic Spanish theater 
staged in the open air in the plazas 
of Guanajuato, Gto. Performances 
on Friday and Saturday, May 3-4, 
17-18, 31-June 1. This is the fifth 
season sponsored jointly by the 
University of Guanajuato and the 
State Government. Directed by En- 
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rique Ruelas. Details may be secur- 
ed from the Direccién General de 
Turismo, Av. Judrez 89, the news- 
papers, or by calling 15-67-30, all in 
Mexico City. 


Enrique IV — opens the official theater 
season of the National Institute of 





Fine Arts. This original work 
(Henry IV) by Luigi Pirandello is 
directed by Celestino Gorostiza and 
stars Ignacio Lépez Tarzo. From 
May 17 in the Palace of Fine Arts. 
18-01-80. See newspapers for exact 
dates and hours of performance. 


Les Frutos Caides __ World premier of 
Luisa Josefina Hernandez’ dramatic 
comedy, starring Maria Douglas and 
Lolita Tinoco. Directed by Seki- 
Sano. Theater-in-the-round El Gra- 
nero, behind the National Audito- 
rium on Paseo de la Reforma. 20- 
64-31. Presentation of the National 
Institute of Fine Arts and the Cha- 
pultepec Cultural and Artistic So- 
ciety. Tuesday through Friday, 8 
pm; Saturdays, 7:15 and 9:30 pm; 
Sundays, 5 and 8 pm. 


Viaje de un Largo Dia Hacia la Noche __ 
Eugene O’Neill’s last work, Long 
Day’s Journey into Night, present- 
ed in theater-in-the-round, with Isa- 
bela Corona in the lead. Xavier Ro- 
jas directs. Teatro de la Casa del 
Arquitecto, Av. Veracruz 24. 11-44- 
74. Thursdays through Saturdays, 
7:15 and 9:45 pm; Sundays, 5 and 8 
pm. 


Ciclo Gareia Lorca —. Margarita Xirgu, 
noted actress and director, opens a 
three-months dramatic season fea- 
turing the works of Federico Gar- 
cia Lorca and Alejandro Casona. 
With Ignacio Lépez Tarzo. Tues- 
day through Friday, 8:30 pm; Satur- 
day, 7 and 9:30 pm; Sunday, 5 and 
7:30 pm. Teatro El Bosque, behind 
the National Auditorium on Paseo 
de la Reforma. 20-64-31. 


‘Hotel Paraiso _ Comedy by George Fey- 


deau and Mauricio Desvalliers, 





translated and adapted by Mercedes 
Cabrera. Produced. by Rita Macedo 
and Ernesto Alonso, with Rita Ma- 

cedo, Consuelo Guerrero de Luna HOTEL AMER 
and Fernando Mendoza, who also 
directs: Teatro Sullivan, Sulivan 25. 
46-07-72. Daily at 7:15 and 9:45 pm; 
Sundays, 5 and 8 pm. 


Hablando de Asesinates Comedy by 
Audrey and. William Ross, is pre- 
sented by Manolo Fabregas, with 
Maria Elena Marqués and Martha 
Roth. Directed by Manolo FAabre- 
gas. Teatro de los Insurgentes, In- 
surgentes 1587. 24-58-91. Daily at 8 
pm; Saturdays, 7 and 9:30 pm; Sun- 
days, 5 and 8 pm. 











Fin de Semana —_ Noel Coward’s famous 
Weekend is presented by J orge av suaetz © ust MOVE mtarce +. & 6 


Landeta and Radi] Cardona, who 
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Nl0 Air Conditioned Rooms and Suites 

Summer Rates in Effect Until December 20 
Singles Beginning at $ 9.00 Dis. Americon 
Doubles Beginning ot $ 19.70 Dis. Plan 


KONTIK!I GARDEN AND POOL WITH PURIFIED WATER 
DINNER DANCING IN THE PALMERA RESTAURANT 
FASHION SHOP BEAUTY SALON BARBER SHOP 
John J. Harden, Managing Director ~ 
See your travel agent 
or our Mexico City office in the lobby of Hotel Reforma | 
Telephones 35-22-87 35-26-49 
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also direct. With Eva Calvo, Evita 
Mufioz, Otilia Larrafiaga and Pan- 
cho Cérdova. Teatro Rédano, Réda- 
no 26. 11-10-94. Daily at 7:15 and 
9:45 pm; Sundays at 5 and 8 pm; 
closed Mondays. 


MUSIC 


National Symphony Orchestra —. Spring 
Season. In the auditorium of Fine 
Arts Palace. Four pairs of concerts, 
Fridays at 9 pm and Sundays at 
11:15 am: 

May 10 and 12, works of Liber- 
man and Shostakovitch. Luis Herre- 
ra de la Fuente, director. 

May 17 and 19, works of Haydn, 
Tchaikowsky, Revueltas and Ravel. 
Luis Herrera de la Fuente, director. 

May 24 and 26, works of Hart- 
mann and Moussorgsky. Luis He- 
rrera de la Fuente, director. 

May 31 and June 2, works of 
Schubert and Stravinsky. Igor 
Markevitch, guest conductor. 


Youth Concerts __ First series of the IX 
Season. At 9 pm in the Sala Ponce 
of the Palace of Fine Arts: 

May 2, Sandi Schwarz, violinist. 
Works of Corelli, Tartini, Veracini, 
Paganini. 

May 9, Monique Friedler, pianist. 
Works of J. S. Bach, Mozart, 
Brahms, Ravel, Ponce. 


Pan American Course in Orchestra Direction 
— From May 20, in Fine Arts 
Palace. Free admission to some re- 
hearsals and concerts of Maestro 
Igor Markevitch and his pupils, with 
the National Symphonic Orchestra 
and the Fine Arts Chamber Orches- 
tra. Course organized by the Na- 
tional Institute of Fine Arts. For 
details call 18-01-80, Music Depart- 
ment. 


Russian Ballet Duc __ with Kovach and 
Rabovsky. Presentation of the Aso- 
ciaci6n Musical Daniel in the Palace 
of Fine Arts. Watch newspapers for 
details. 


Oriental Dances — Recital by Xenia 
Zarina in Fine Arts auditorium, May 
3 at 9 pm. 


Opera — Presented by the Fine Arts 
Academy of Opera on May 5 and 
12, at 7 pm, in the Palace of Fine 
Arts. 
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For comfort, entertainment 
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LEARN SPANISH 


AND 
GET TO KNOW MEXICO BETTER 


Three 3-week Intensive Spanish 

sessions designed to help you 

speak the language better. 3 

hours daily wih different levels 
to fit your needs. 


The second session will have an addi- 
tional hour of lectures on the culture 
and background of Mexico. 


First session: June 17 - July 5. Second 
session: July 8 - July 26. Third session: 


July 29 - August 16 
For details write or call 


MEXICAN-AMERICAN CULTURAL 
INSTITUTE 


Tel: 25-16-54 
25-16-55 


Hamburgo 115 
México 6, D. F. 














































Other Concerts __ aj] in the Palace of 

Fine Arts: 

May 2, at 10 pm, Asociacién Pon- 
ce in Sala Ponce. 

May 8, 9 pm, National Conserva- 
tory of Music in Sala Ponce. 

May 9, 10 pm, Asociacién Ponce in 
Sala Ponce. 

May 14, 9 pm, National Conserva- 
tory of Music in the auditorium. 

May 15, 9 pm, National Conserva- 
tory of Music in Sala Ponce. 





Poetic Fridays — on May 3 and 17 at 7 
pm, in the Sala Ponce of Fine Arts 
Palace. 


Piano Improvement Course __ [Instruction 
by Maestro Bernard Flavigny 
throughout May in the Sala Ponce 
of Fine Arts Palace. Free admission 
to some rehearsals and concerts. 
Course organized by the National 
Fine Arts Institute. Call 18-01-80, 
Music Department. 


SPORTS 


Auto Races _. May 12, Zaragoza prize. 
National race organized by the Au- 
tomobile Club of Puebla; at the 
military air field in Puebla. May 
26, Radio Volante Rally; track to 
be announced. 


Baseball — Social Security Stadium, Av. 
Cuauhtémoc and Calzada del Obre- 
ro Mundial. Season of the Class 
AA Mexican League, composed of 
two Mexico City teams, and those 
of Nuevo Laredo, Monterrey, Vera- 
cruz and Mérida. Games in Mexico 
City are played every day except 
Monday: weekdays at 8:15 pm; Sat- 
urdays at 3:15 pm; and Sundays 
at 11:30 am. See newspapers for 
schedule. 


Boxing — Arena Coliseo, Peri 77. 
Matches every Wednesday and Fri- 
day at 9 pm. Possibly the National 
Flyweight Championship bout may 
take place this month, after elimi- 
nations have determined the con- 
tender for present champion Memo 
Diez’ title. Tickets on sale at the 
box office from 10 am. 


Frontén —. Frontén Colén, Ignacio Ra- 
mirez 15. Games every day except 
Thursday, at 4:30 pm. Women play- 
ers using racquets instead of bas- 
kets. Admission: 4 and 8 pesos. 


Wrestling — Arena Coliseo, Peri 77. 
Bouts on Friday at 8:30 pm and 
Sunday at 5:30 pm. Tickets at the 
box office from 10 am on the day 
of the fight. 


Races —_ Hipéddromo de Las Américas, 
Lomas de Sotelo, D. F. Races every 
Tuesday, Thursday, Saturday and 


Sunday beginning at 2 pm. Classics 
slated for May: Sunday 6, XIV Mex- 
ican Derby, for 3-year-olds, $100,000- 
peso added purse, 1-1/8 miles; Sun- 
day 13, VI Debutante Classic, for 
2-year-old fillies born in Mexico, 
$?0,000-peso added purse, 4 furlongs; 
Sunday 20, XIV Las Américas 
Handicap, for 3-year-olds and up, 
$110,000-peso added purse, 1-1/4 
miles; Sunday 27, VIII Anahuac 
Classic, for 2-year-olds, $40,000-peso 
added purse, 5 furlongs. 


Polo _. Campo Andhuac, Paseo de la 
Reforma, next to the National Au- 
ditorium. May 5 and 8, final games 
of the tournament between the Cal- 
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AT YOUR BOOKSTORE 
IN MEXICO 
50 PESOS 





MY STOVE IS MY CASTLE . = 
by Rosa, Marquesa de Castellar ~ 


Her story... her own cookbook... by this fabulous 
Cuernavaca hosless 
The flavor of Mexico in your home! 
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ifornia and Mexican teams. There- 
after, matches every Sunday. All 
games at 12 noon. 


Charros — From May 17 to 21, in Mon- 
terrey, N. L., the V National Charro 
Congress will be held, under the 
auspices of the National Charro 
Federation. This is a wonderful op- 
portunity for weekending in Mon- 
terrey to see the finest entertain- 
ment the country can offer in the 
way of charro events. Make your 
hotel reservations early. 





In Mexico City, practice sessions, 
open to the public free of charge, are 
held every Sunday morning at 11 
am in the following charro ranches: 


Rancho La Tapatia, Calzada del 
Molino del Rey, near the Presiden- 
tial residence. 


Rancho del Charro, Ejército Na- 
cional near its crossing with Maria- 
no Escobedo. ~ 

Rancho Grande de la Villa, en- 
trance from the Laredo highway. 


BULLFIGHTS 


Probably the bullfight season will 
continue through May, at Plaza del 
Toreo in Cuatro Caminos. The mata- 
dors are not professionals, but noville- 
ros, or amateurs. Even so, the corvi- 
das are exciting entertainment, for the 
novilleros, anxious to attain profes- 
sional standing, put on a good show. 
Sundays, at 3 pm. 
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OF SPECIAL INTEREST - IN COMING MONTHS 








Pan American Course in Orchestra Direction 


— Continues until June 25, in the 
Palace of Fine Arts. 


Recitals__ Sometime in June, by Josef 
Fuchs, violinist, and Ann Schein, 
pianist; first appearance in Mexico. 


Concerts — Friday evening and Sunday 
morning concerts of the National 
Symphonic Orchestra continue 
throughout June, Fine Arts Palace. 


Recitals __ June 10, 12 and 17, by Robert 
Kitain, 


Piano Improvement Course —. Continues 


through June, in Sala Ponce of the 
Palace of Fine Arts. 


Corpus Christi Day, June 20 _. Totonac 
Indians perform the spectacular 


dance of the Voladores, in Papan- 
tla, Veracruz. 


Poetic Fridays __ Every Friday at 7 pm, 
in Sala Ponce of the Palace of Fine 
Arts. 


Lectures on Literature — Every Tuesday 
at 7 pm, in Sala Ponce. 


University Symphonic Orchestra —_ Opens 
its 1957 concert season Sunday, 
July 7, in the auditorium of Fine 
Arts Palace, 11:15 am. Concerts 
continue until Sept. 8, except on 
Sept. 1. 


Chamber Music Concert By the Uni- 
versity Chamber Orchestra, July 
28 at 9 pm, in Fine Arts Palace au- 
ditorium. 





Summer School 


ESCUELA DE Vanane, Ciudad Universita- 
ria, México 20, D. July 1-August 16. 
Spanish language, Pe. Mexican and 
Latin American literature and history, 
archaeology, fine arts. and craft arts. 
Special seminar for teachers of Spanish. 
Graduate and undergraduate  parerned ac- 

" ration 


Stephenson Guizar, ye = the Sum- 
mer School, at address abo 


MEXICO CITY COLLEGE, Km. = Carretera 
México-Toluca, México 10, F. June 
ll-July 16 and July 18-August ss. Spanish 
language and literature. Mexican history, 
economics, politics. Workshops on Mex- 
ican culture, anthropology, art, creative 
writing. Help on housing. Cost approxi- 

mateiy $10 tor 5-week session. write 
Dean of Admissions at address above. 


UNIVERSIDAD DE GUANAJUATO, Guana- 
jeato, Gto., México. July 1-August 15. 
Spanish language and literature, Mexican 
history, art and folkiore. Limited enrolil- 
ment. Fee $60 for three courses. Write 
Director, Escuela de Verano, at above 
dress. 


INSTITUTO TECHNOLOGICO DE MONTE- 
, Sucursal de Correos ‘‘J’’, Monte- 
rrey, N. L., México. July 14-August 24. 
Achitecture, Arts and Crafts, Economics; 
Mexican Folklore, Geography, Govern- 
ment, History and Sociology; Spanish and 
Latin American Literature. Fee $250 for 
the six weeks. Write Escuela de Verano 

at above address. 


INSTITUTO ALLENDE, San Miguel Allende, 
Guanajuato, México. Ten weeks starting 
June 17. Art, handcraft arts, writing 
courses, Spanish, history of Mexico. Cred- 
its, Master of Arts degree, under sponsor- 
ship of the State University of Guanajua- 
to. Fees of per month or $105 for 
3month semester; students enroll for all 
or part of season. The Instituto operates 
two hotels where accommodations can be 
arranged. Write Stirling Dickinson, at 
above address. 


CENTRO owe DE ESCRITORES, Vol- 
ga 3, México 5 F. June 10-July 18. 





Sessions - 1957 


Subjects include Direct Observation and 
Fiction Writing. Manuscript Aualysis. 
Transiation ‘ecaniques, Autuor-Pubisaer 

ions. Fees $12 per course. Write 
Margaret Shedd, Director, at above 
address. 


TAXCO SCHOOL OF ART, Apartade 54, Tax- 
co, Gro., México. Tutoring in painting, 
sculpture, and handcraft arts. Enter any 
time for any length of time. Tuition from 
$10 per week per month for six 
months. Write Fidel Figueroa at the 
above address. 


LOWELL SCHOOL FOR GIRLS, Zacatecas 
. Colonia Roma, México, D. F. Inten- 
sive instruction in Spanish, four hours 
daily for six weeks in July and August. 
Tuition $50. Special supervised boarding 
facilities in homes of director and profes- 
sors. Supervised excursions and social ac- 
tivities. High school graduates preferred. 
Write Sra. Angela Martinez del Rio at 
the above address. 


SUMMER SCHOOL AT ACAPULCO, Guerre- 
ro, México, June 28-August 11. Classes in 
Spanish language and literature, history 
of Mexico, fine arts and aquatic sports. 
Affiliated with State College of Guerrero. 
Fees $20 per subject. Write Xavier Cam- 
pos Ponce, Director, State College of Gue- 
ro, Chilpancingo, Gro., México. 


COLEGIO DE PATZCUARO, Pitzcuaro, Mich., 
México. A part of the Michoacin State 
University, the Colegio de Patzcuaro offers 
three weeks of study and excursion, Au- 
gust 1-21. Basic course on Mexican Culture. 
Tuition of $80 covers intensive series of 
30 lectures on Pre-Hispanic, Colonial, In- 
dependence and Current periods of Mex- 
ican history. For information write Gus- 

1g ae Gabriel Mancera 249, México 


MEXICAN-AMERICAN CULTURA ." . x 
STITUTE, Hamburgo 115. México 6, 


hours daily of ‘language instruction 
in all sessions; second session will include 
one hour daily on the history and con- 
temporary culture of Mexico. Write Gui- 
llerme Castelazo at above address. 













You really don’t need much of a 
suitcase for Acapulco. A bandana 
might be better. Fold in a few gold 
pieces, an extra roll of film, and 
matches for smoking. You can use the 
bandana later for a swimming suit. 

Once there you will need some airy 
sandals, and they sell for around four 
dollars. No problem there. But if you 
must take something to Acapulco, 
make sure you include short sleeved 
sports shirts and light trousers. Or 
ventilated blouses and circulating 
skirts or shorts. 

Of the above, you can again buy 
what you want there. Acapulco is nudg- 
ing Southern California in the sports- 
wear race. 


J: you are an avid fisherman, bring 

your deep-sea gear. (The big-billed 
fish are enthusiastic and sometimes 
chase fishermen underneath their 
bunks.) A light spinning outfit would 
be handy for the small eating fish. | 

You will be living in your bathing 
suit in Acapulco, so bring two at least. 
One can be drying while the other 
takes its owner anywhere — and ‘or 
the more sophisticated restaurants 
and bars, slip on a shirt and your 
sandals. 

If you are first cousin to a lobster, 
take several bottles of suntan lotion. 
Lay it on thick and often and swim 
early in the morning and late in the 
evening until you get a protective 
crust. 


Pp ack plenty of film. Especially col- 
or film in tropical pack. Use a light 
filter or go up an extra pair of stops 
higher than you would use at home. 
The sunlight is brilliant and strong. 

Leave nerve pills and aids to diges- 
tion at home. Don’t pack coats or ties, 
fancy evening gowns or wraps. And 
leave room to bring back the pretties 
they sell in Acapulco. Or use the ban- 
dana for main wardrobe. It will al- 
most be enough. 











Fa these days of cold war and hot 
peace; with explosives measured in 
megatons; with diplomacy not measur- 
ed but explosive with words; with com- 
munism sealing out the “West” with 
so-called curtains of iron, bamboo, and 
other symbolic materials; with these 
curtains being penetrated by “voices”, 
mostly voices of freedom; it occurs to 
us that talk in such language would 
have been unintelligible to our grand- 
fathers and, while gaining currency 
every day, it isn’t very intelligible to 
us either. 














| likes to categorize, this 
being as human as to err. For 
example, a body of literature gets 
written on crime, and finally some- 
body gives it the generic name of 
“whodunit”, an apt and ugly name 
that this fiction must forever bear. 
There is another category of writ- 
ing which seems to be growing in 
popularity, and consequently in 
breadth. You can find a “how-to-” 
book on almost any human bent or 
disinclination. How to beat roulette, 
how to stay even with the horses, how 
to be a useful citizen at 90, how to 
practice all the arts without practice, 
en fin, how to do anything without 
know-how. We wonder what genius 
will find the name for the. how-to- 
literature, and whether ways of life 
will inspire as good a title as murder. 


















, aw further of our difficulties 
in expression, which may account for 
some of our difficulties in thought, we 
have noticed in our travels that the 
alphabet itself is not clearly intel- 
ligible when spoken over the tele- 
phone, at least in English and the 
Romance languages. So, international- 
ly, London is L as in Louis, O as in 
Oscar, N as in Noél, D as in Daniel, 
O as in Oscar, N as in Noél. 

We like to think that one of the 
things G.B.S. had in mind when he 
left his money for the development 
of a new alphabet was the naming of 
letters so that they might be under- 
stood by long-distance operators. 
Angus 


























COST OF LIVING 


...We have noted in your March is- 
sue that you have advised your read- 
ers that the Mexican-American Cultur- 
al Institute can give them correct in- 
formation on the cost of living in 
various areas of Mexico. 

As you know, we are always happy 
to help in providing information about 
Mexico. However, we believe that it 
is impossible to provide this kind of 
data, since the cost of living is never 
the same for any two people. Living 
“modestly” for some people might 
mean $200 dollars per month and for 
others is would be $400 dollars. 

Our answer to all requests of this 
type is that the persons interested 
should come to Mexico and judge the 
situation for themselves in accordance 
with their own living standards. We 
feel that under no circumstances 
should anyone plan to come and live 
in Mexico without a fairly extensive 
visit to the area or areas in which 
he is interested. 


Timothy King 
Director of Activities 
México, D. F. 


McALLEN INVITES 


..-Take a trip to Mexico while the 
Suez Canal closing is hampering au- 
tomobile travel in Europe because of 
the gasoline shortage, is the theme of 
a publicity campaign carried on this 
year by the McAllen, Texas Chamber 
of Commerce. 


McAllen sent publicity throughout 
the U.S. urging travelers to visit Mex- 
ico instead of going to Europe to face 
the liability of restricted automobile 
travel. 

Since the McAllen-Reynosa, Tamps. 
port of entry to Mexico is now rated 
as one of the three busiest on the bor- 
der, McAllen is making a strong bid 
for summer vacationists, especially 
from Texas, Oklahoma and Louisiana, 
to use its gateway to Mexico. 


Don Pablo Tomas Vickers, Mgr. 
McAllen, Texas 


FRIENDLY PLUG 


..-Incidentally, I mentioned the 
name and address of MTM in my most 
recent text (a copy of which is in the 
mails for you), and also in the book 
on Mexico for Harpers, which I just 
sent off today. It is to be called Mex. 
ico Today, and will appear in Novem- 
ber. The MS ran to 614 typed pages, 
so it will be a fairly long book. 


John A. Crow 
Los Angeles, Calif. 








COOKBOOK 


..-I am so happy to be able to find 
My Stove Is My Castle that the delay 
doesn’t matter. I had read the August 
House Beautiful article and was fas- 
cinated, then read the article on cook 
books and am looking forward to read- 
ing the cook book and some day visit- 
ing Cuernavaca. My check for $8.00 
is enclosed, for two copies of the book. 


Ruth Hill 
Akron, Ohio 
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W e point with pride this month to 
our Lee Enfiajian Render, a saintly 
Armenian from California who earns 
his halo selling advertising for us. 
Last month he also earned trophies, 
money, and fame (or anyway some 
hot publicity) for his personally-as- 
sembled racer, which took second in 
the important Avandaro races. 


Lee makes these rapid vehicles 
after hours, repeat, hours, of bandy- 
ing with that cooperative, imaginative, 
sensitive, and warmly helpful class of 
people known as advertising prospects. 
Toss Olsen, a Dane from Utah and 
our literary right hand who learned 
to sculpture fenders in the Navy or 
someplace appropriate like that, finish- 
es the snazzy jobs. 


One of them, made like this year’s 
triumphant number mostly out of 
orphan parts, was last year’s cham- 
pion in the mecdnico nacional ciass. 
They consisted, so we understand, prin- 
cipally of pieces of Ford, put together 
with genius, 


We're ordering a harp for Lee, to 
use along with his halo. A fine, saint- 
ly old Armenian instrument put to- 
gether by Saroyan. 


We're handing bouquets, however, 
with olives and toothpicks, to the Hol- 
lywood contingents that picked this 
year’s Oscars; they finally got around, 
late but anyway, to taking a good long 
look at the taste and talent that An- 
thony Quinn, a sort of Irishman from 
Chihuahua, throws into his work. 


Here in Mexico, where Quinn has a 


dot of friends including us, they call 
the kind of pictures he’s generally been 
drafted for “crullers.” There’s been 
talk from time to time among the 
smarter local capitalists in the movie 
business, of starting a production unit 
that would use Quinn for something 
more like him, say devils’ food for in- 


stance. Maybe now it won’t be neces- 
sary. 


W. e’re also taking credit this month 
for the return to Mexico of José Bar- 
toli, a Catalan from New York, who 
is more than well-known to magazine 
readers everywhere, for his witty 
drawings. Bartoli, who has come to 
Mexico from time to time on assign- 
ments for Holiday, was brought down 
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this time to dream up costumes for a 
movie built around one of the noisier 
glamour queens. 


But when he saw the list of cos- 
tumes and the adjectives that went 
with them, he gagged and went into 
collapse. In this state he offered prac- 
tically no resistance at all to coming 
to work for MTM, pesos instead of 
dollars. On page 23, we publish Chap- 
ter One of his current autobiography. 


W. e were in Acapulco, working hard 
and minding our own business (both 
very difficult feats in that place), 
when the Todd-Taylor-Todd-Taylor fire- 
works burst all around us. A rain of 
stars, no kidding. One of our friends, 
an emotional photographer who was 
helping set up cables to send the im- 





mortal contours to New York, before 
and after, shushed us into very low- 
voiced tones indeed when he told us 
that history was being made that night 
in Acapulco. 


We watched, in a mood of rum 
swizzles, the patient, endlessly in- 
genious technicians trying to coax, 
harness, or somehow trap the wavery 
Acapulco telephonic current into some- 
thing that would answer creditably to 
the strain being put upon it, and some- 
how they succeeded. Everything after 
that was necessarily an anti-climax. 


We were in Acapulco trying to per- 
form the impossible job we had cut 
out for ourselves because it had been 
pointed out to us, principally by Don 
Carlos Barnard, who is an art collec- 
tor yachtsman and wiz fisherman 
(and incidentally runs one of the best 
hotels), that Acapulco needed a sort 
of blueprint for people arriving there 
without nursemaids or public relations 
men. So we put ourselves and crew — 
two reporters, one photographer, one 
artist, and the editor — to the pa- 
triotic service or whatever you want 
to call it. 


We think we did all right, and hope 
you find our run-down useful. But we 
won’t mind going back and checking 
up on whatever we forgot. Any time! 
Just write us. 


We sign off with the scholarly in- 
formation that the hieroglyph below, 
which is Acapulco’s place-name in Old 
Aztec, does not mean “Place of the 
Broken Reeds,” as generally assumed, 
but is a clever Aztec take-off, in the 
best hieroglyphic style, meaning “Place 
of the Conquered.” Neat, gverdad? 


NATIONAL 
PANORAMA 


IV NATIONAL INDUSTRIAL CONGRESS 


as released to MTM by the 
Bureau of Economic Research 
Nacional Financiera 


Important issues related to the eco- 
nomic development of the country 
were examined at the IV National In- 
dustrial Congress held in Mexico City 
last month under the auspices of the 
Mexican. Confederation of Chambers 
of Industry. 

In summing up the results of the 
deliberations, the Confederation Pres- 
ident stated that “private enterprise 
and the Government are working in 
harmony for a more industrialized 
Mexico.” The Confederation feels 
furthermore that “fiscal policy is fa- 
vorable to production and another de- 
valuation of the peso is not feasible.” 
‘On the other hand, spokesmen for 
this important sector of private initia- 
tive in Mexico emphasized that savings 
should be channeled to investments 
and not used for poorly-productive ac- 
tivities. 

The useful and complementary role 
of foreign investment in Mexico’s 
economic development was referred 
to. The Confederation showed great 
interest in a proposed new commission, 
to consist of representatives of the con- 
federations of industry and of com- 
merce as well as of the banking com- 
munity, for the purpose of formulat- 
ing an appropriate investment policy 
for Mexico. 

In a further elaboration of the 
Confederation’s position, its President 
added that the industrialists are not 
opposed to government intervention, 
but desire: that it not go beyond what 
is necessary. 

The Confederation feels that at 
present the emergency no longer exists 
and that many products are in abun- 
dant supply, such as flour, tires, ce- 
ment and medicines, and it is the 
opinion of the Confederation that price 
controls should be gradually elimi- 
nated. 

Finally, the Congress advocated a 
national policy permitting the most ef- 
ficient utilization possible of the na- 
tion’s human.and material resources 
and creating a favorable climate for 
new investments which expand em- 
ployment and raise productivity. 
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and. Comment 


Dynamite and death 


Mexico City,. shocked, first mourned 
11 who lost their lives in the tremen- 
dous explosion of a clandestine dyna- 
mite dump on March 27, and then took 
stern measures to prevent a repetition 
of the tragedy. In addition to a much 
closer policing of all establishments 
handling or transporting explosives 
(especially the small fireworks facto- 
ries that are usually set up illegally in 
the owner’s own home), Federal Dis- 
trict Governor: Uruchurtu, noted for his 
vigorous, uncompromising acts, can- 
celled all firecrackers or fireworks of 
any kind on holidays. And this, just 
before Easter and the traditional touch- 
ing-off of the papier maché Judases in 
public festivities on Holy Saturday. A’ 
silent city as a vivid reminder of the 
disaster. 


Foreign trade 


Close on the heels of a French econo- 
nomic mission, which represented large 
blocks of investment money, and an 
Italian industrial fair, which sold nine 
million dollars worth of goods in three 
weeks, came 50 prominent business- 
men from Vancouver, Canada, anxious 
to “intensify commercial interchange 
with the countries of Latin America, 
among which Mexico occupies a place 
of first importance for Canada.” The 
Canadians. were documented on the 
current Mexican. economic. situation, 
and then went home, via Lima, Buenos 
Aires and Montevideo, to think about 
it. Britain, firmly convinced of the 
future of the Mexican market, then 
opened a permanent exposition of Eng- 
lish industrial products in the Itur- 
bide Palace in Mexico City. 


Fast cars 


Breaking the previous course record 
set last year by Italian racing star 


Piero Tarrufi, American John Von 
Neumann. whipped his new Ferrari 
sports car through the tortuous 2-1/2- 
mile. Avandaro Circuit to cop two first 
places and 13,000 pesos: 

Neumann, first in his. category and 
overall winner, was threatened by 
fellow Californian, Jacques Bellesiles, 
during the early part of the race, but 
Béllesiles’ clutch went out and the 


amiable “Jock” ended up in the hay 
bales at the dangerous hair-pin turn 
at the north end of the course. 

Held in the Valle de Bravo in the 
State of Mexico, the 100,000-peso race 
attracted drivers from all over the 
world and may well be a substitute 
for the discontinued Pan American 
road race. 


Briefs 


...The Governor of Baja California 
has called on the 400 Mennonite fami- 
lies. (immigrants from Pennsylvania) 
living now in the State of Chihuahua 
—where they make the best cheese in 
the Republic — to send some colonists 
to his territory. He has promised to 
give them land and help. 

..By the beginning of next year 
the new Federal District Medical Cen- 
ter will be in service. Close to the 
center of the city, made up of 14 
buildings, with a total of 2,100 beds 
and extensive facilities for medical in- 
vestigation, the entire cost is being 
covered by National Lottery funds. 

...And they keep coming so special 
information booths for Mexican and 
foreign tourists, to be open day and 
night, are being installed in all of the 
country’s federal airports by the Minis- 
tries of Communications. and Educa- 
tion, in conjunction with the Institute 
of Anthropology and History. 

--In an effort to solve the truly 
overwhelming traffic problem in Mex- 
ico City, which has grown to 10 times 
its size in less than 20 years, the Pres- 
ident has just been presented with an 
overall plan, which includes the follow- 
ing: a central railway terminal with 
the: trains arriving through tunnels or 
below-level viaducts; two bus termi- 
nals, local and out-of-town, nearby; a 
subway system like those of New York 
and Paris, which could be constructed 
in 10 years; a system of freeways, 
viaducts and over- and under-head 
passes to make for a freer-flowing 
traffic. 

..-An open-air theater is planned for 
Fortin de las Flores — the gardenia 
center in the State of Veracruz — 
where ballet and opera will be present: 
ed. By a river, under tropic stars, with 
the scent of gardenias in the air.. 
why bother with ballets? 
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By Toss Clsen 


I, he breeze in Acapulco, or some- 
thing else insubstantial, sweeps away 
time, and leaves in its wake an easy 
feeling of casual indifference to the 
world on the other side of the moun- 
tains, or wherever it is. 

The benign spirits of this place have 
blessed it with an atmosphere that 
unkinks anyone, and fast. There is an 
air of unending holiday, yet not car- 
nival. Social barriers vanish; mores 
disintegrate. A young American will 
have his hair ruffled by winds stirred 
up by the fluttering lashes of a co- 
quettish sefiorita who, in Mexico City. 
would be horrified at the thought of 
dating a boy her family had not known 
for years. A hard-bitten businessman 
may spend his afternoons drinking co- 
co loco — coconuts made crazy by a 
liberal injection of rum or gin — with 
a shaggy bearded artist. 

Personalities are a part of Acapulco 
and the name itself is now as common 
among the international set as that of 
the Riviera. So movie stars and sim- 
ilar neon-light celebrities are a com- 
mon sight. But no one stares. 

It is a resort, yes, but everyman’s. 
The prices are everyman’s too. You 
can eat and drink the best and play 
with the most, and still your costs 
can hover around 15 dollars a day — 
about a third cheaper than first class 
at the better U.S, resorts such as Sun 
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Pcie Marilu Pease 


Stylists in straw have created headgear o: Soe milady protection from the sun 


along with a really distinctive chapeau. 
luxurious new Hotel Pierre Marqués. 

Valley or Palm Springs. Moreover, in 
contrast to the usual single-standard 
American resorts, Acapulco has a 
place on the price scale for everyone. 

When Jonathan Profile comes to 
Acapulco he stays in a glamorous hotel 
that provides everything, including 
even a good “press”. Willie Bankroll 
finds one with fingersnap service, and 
Ned Littleguy carries his battered suit- 
case to one of the family pension 
boarding houses. 

Hotels cluster along the beaches and 


Photo page 11, Hugo Brehme 


modern pool to the left is part of the 


mountainsides like mollusks on their 
rocks. Their prices range from 15 
pesos a day for food and lodging at 
a small pension to 300 pesos a day 
and over, at one of the huge luxury 
hotels. There ate about 200 hotels 
and pensiones, so if you don’t fit into 
one of the above categories, don’t 
worry. There are 197 possibilities left. 

Local gypsiers sometimes pitch a 
tent near the beach, buy fish and 
lobsters from the fishermen, and live 
in their bathing suits for days at a 




















time; peso-stretching students sleep in 
hammocks. on the beach. 

Most hotels are American plan but 
if you have a choice, leave yourself 
free to roam and range some. People 
who claim to know say Acapulco food 
is disappointing, and it’s been said so 
often that many tourists take it for 
granted that this paradise, with all 
its charms, is definitely short on 
apples. That, however, is because the 
local people have been keeping some 
very good boughs and branches to 
themselves. The Si, Como No, for in- 
stance, is elegant and they know what 
to do with a steak there, Our three- 
star choices are mostly fishermen’s 
cafés, all within a few blocks in front 
of the quay where the fishing boats 
tie up. 





Photo Ronnie Luster 


The San Telmo, called Bernal’s by 
the local cognoscenti, serves a fasci- 
nating choice of diet-breaking seafood 
dishes at low prices. Twenty pesos 
will see you through Lobster Canton- 
ese, for example. A bowl of fisher- 
man’s soup and a plate of simmering 
chopped octopus will run about the 
same. And they do broiled shrimp here 
to the French taste. 

A block west and around the corner, 
a pint-sized café named Pipos special- 
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Exploring Acapulco Bay in sailboats is a favorite fun in the afternoon. 


Revolcadero Beach runs in a 
straight line for almost 40 miles 
south and east from the center 
of town, 10 miles away. 


Tops for water skiing, Acapul- 
co has made this its special 
sport. Skis and instruction are 
available at many beaches for 
a democratic price. 








izes in the spicy ceviche cocktail. 
Made from raw fish, cubed and soak- 
ed in lemon juice, covered with a 
sauce made of onion, chile, olive oil 
and tomato, ceviche is a succulent taste 
adventure for the uninitiated. The own- 
er closes at 1 pm sharp to go else- 
where — perhaps to catch more Span- 
ish mackerel] with which to make 
more ceviche — so get there early. 
The 5-gallon ceviche jar empties fast. 

For a change from seafood, if you 
must leave paradise, try the Tirol, 
Germany’s contribution to Acapulco 
cuisine. Their weiners and sauerkraut 
are exactly what’s needed to balance 
off a flagor of draught beer. For the 
merely thirsty traveler who wants only 
the beer, there is Mayoyo, just off the 
quay. Its civilized owner ices his beer 
mugs and then to prove that he is 
really a man of mucho mundo, pours 
the beer ice-cold into them. 
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informal, plentiful and usually not 
cheap. Lately small clubs have sprung 
up along Horns Beach. Some of them 
charge a 25-peso minimum. If you are 
a beer or rum drinker, the minimum 
will last you most of the night. If 
your palate shrieks at anything but 
imported whiskeys, your 25 pesos 
won't last through the floorshow. 

The most dramatic show and un- 
usual club is the open-air theater at 
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For stronger drinks and more ele- 
gant service, look to the casual trop- 
ical night clubs sprawled along the 
beaches or glued to cliffs and moun- 
tainsides. Dressing for a night out in 
Acapulco involves changing one open- 
necked sports shirt for another, or 
trying out a new peasant skirt bought 
here for the occasion. Night life is 


Roqueta Island. Its 60-peso minimum 
includes a frenzied ballet, dinner and 
drinks, and a round-trip boat ride 
from Caleta. The Club de Esquies 
features pyramids of skiers Who also 
jump through flames. The most glam- 
orous club is La Perla, on the side 
of the craggy cliffs of the Quebrada, 
where the movie folk and fans watch 


famed diving boys leap from a jag- 
ged rock into a narrow V of black 
churning water over 130 feet below. 


The earthy Bum Bum on Caleta 
Beach is the most boisterous — and 
the most fun. Here, around 2 o'clock 
in the morning, the floorshow watch- 
es the clients. The Rana, at the sum- 
mit of the highway to Puerto Mar- 
qués, has a dance floor that overlooks 
the entire bay. If you have a taste for 
Mexican folk dances, tty Los Cocote- 
ros at the Hotel Las Hamacas. And 
you can get right down to the water 
at the Cantamar, but you will have 
to ride a cable car or swim to do so, 
at this raft-like, truly “modernistic” 
club. If you just want to drink and 
talk, the Starlight Club at the Hotel 
Palacio Tropical is comfortably South 
Sea Islandish, and there is no “min- 
imum charge”. El Cocotal, near the 
golf course, is a combination beach and 
night club. - The night life starts here 
at sundown, but you can loll and 
drink on their private beach all day. 


Night life is exciting indeed, but it 
is the sun and the sea that bring city- 
Weary people to Acapulco, and most 
of them spend all their time on or 
near the water. There were 22 beach- 
es at the last count, although some 
sections of what appear to be one 
continuous beach split up into several 
names. For no apparent reason Caleta 
is the morning beach and is crowded 
until noon when everybody troops 
over to the afternoon beach at Hor- 
nos. Some people who prefer more 
privacy have taken to switching times 
and beaches, so that both Caleta and 
Hornos have variable amounts of 
bathers all day long. But from sunset 
on, Hornos is deserted and the warm 
water couldn't be nicer. 


There is a water taxi service from 
Caleta to the green water and white 
sands of the beach at Roqueta Island. 
Stands serve appetizing seafood, and 
on Sundays they cook up delicious 


(Continued on page 18) 























By Jacobo Chencinsky 


Acapulco seems to be one of those places which 
can only be described in superlatives. Visitors have 
been doing it for hundreds of years — from that 
untiring world traveler Alexander von Humboldt, 
“...the most beautiful port on the shores of the 
Pacific Ocean... few places in the Hemisphere 
which have a wilder aspect, I would venture to say, 
and at the same time more impressive and roman- 
tie...” to the modern who says, “It’s gorgeous and 
unbelievable,” and shuts out the whirring, whizzing 
world behind him and relaxes to let sun, blue waters 
and gentle tropic breezes soothe his aching body 
and tired soul. 

It was not always so peaceful in Acapulco. The 
port got its start in life as the point of departure 
for explorations of the “Southern Sea”, and then a 
few years later, as the New World center of Orient 
trade, on which many a pirate laid greedy eyes. 

The Conquistador Cortés, who had secured from 
the King of Spain right and title to conquer and 
govern all islands and empires in the Southern Sea 
to the south and west of New Spain, had a shipyard 
at Puerto Marqués, and from 1530 on, his vessels 
were launched here to go exploring for new lands. 

After the conquest of the Philippine Islands in 
1564, it was necessary to find a direct route between 
the two colonies, to send provisions, mail and money 
for the militia and public officials residing in the 
new colony. The Trade Winds helped the ships make a 
rapid crossing to the Philippines, but coming back in the 
face of these same winds was another story. 

One of the greatest navigating exploits of the time was 
that of the Augustine monk Andrés Urdaneta who map- 
ped the return route-— coasting with the winds north- 
ward to the shores of Upper California and then follow- 
ing the coastline down to Acapulco. 

Regular communications between Acapulco and Mani- 
la were thus established. Every year in March a galleon 
carrying wool from Saltillo, cocoa from Chiapas and Ta- 
basco, casks of Spanish wine, and Mexican silver, in 
coin and bullion to cover the deficit of the Philippines’ 
treasury, sailed’ from Acapulco to the Philippines. It 
returned to Acapulco, arriving late December or early 
January, ‘laden with spices, silks and satins, ceramics, 
and gold and silver worked by Oriental craftsmen. 

The cargo that was not destined to go to Spain via 
Mexico City, Veracruz and across the Atlantic, was sold 
at the “China Fair”, held in Acapulco from January 10 to 
February 25. Merchants from, Mexico City, where all the 
church bells rang out the news as soon as the runner 
from Acapulco brought word that the Galleon had been 
sighted, leaped on their mules, took life and limb in hand, 
and wound their way down from the highlands over the 
narrow, dangerous trail known as the “Asia Path”, con- 
structed by the Viceroy’s orders in 1592. Other merchants 
came from even more distant points. The City’s normal 
4,000 population swelled to 10,000. 
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Drawing by Bartoli 


Merchants in Spain, feeling pinched by the Orient 
trade — the colonies were buying and selling without their 
intervention — brought pressure to bear at the Spanish 
court and heavy restrictions and taxes were imposed, but 
with the connivance of local officials, the laws were 
circumvented and local traders and officials continued 
to make much money until the War of Independence 
(1810). At that time trade was disrupted. Galleons 
weren’t allowed to unload, Mexican cargoes were delayed, 
and finally in 1820 Augustin de Iturbide, self-styled Em- 
peror of Mexico, seized the galleon and its cargo, and 
trade thenceforth stopped altogether. 

Acapulco languished, bereft of land and sea communi- 
cations. And the precipitous mule trail that bound it to 
the capital, abandoned and uncared for, practically desert- 
ed for a whole century, was soon reclaimed by vegetation. 
But on November 11, 1927, a new highway was opened. 
Built approximately along the route of the old mule trail, 
it took 12 hours of break-neck driving to make it from 
Mexico City to Acapulco, but that was no obstacle. The 
paradise beckoning at the other end was well worth it, 
and a new period in its life began. The new 4lane free- 
way was completed in 1955. 

Acapuleo’s singular natural beauty, enhanced and 
spread by travelers visiting it from every country, has 
transformed it into one of the great resort centers of the 
world. Fishing boats and pleasure cruise vessels have 
substituted galleons. Amusement places abound. And life 
goes by in a mood of modernism and perpetual party. 
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ACAPULCO 
(Continued from page 14) 


paella a la Valenciana, a huge platter 
of shrimp, bits of crab and chicken 
and tiny clams spread liberally through 
fluffy yellow rice. If you feel generous, 
you can buy a beer for the friendly 
burro, Pancho. On a hot day Pancho 


will go through a case without spill- 
ing a drop. 

South of Acapulco the tranquil bay 
of Puerto Marqués is ringed by open 
huts with thatched palm leaf roofs 
where the fishermen’s wives broil 
lobster, or fillet strange but delect- 
able fish and ready shrimp for cock- 
tails. Water laps the chairs at high 
tide and you can swim while you keep 
an eye on your dinner, or just lie in 
one of the hammocks and watch the 
surf curl gently in from China. They 
also serve a peculiar clam here, alive 
on the half shell. The technique, ably 
demonstrated by our heartless editor, 
is to numb them with a squirt of lem- 
on juice and let them wriggle on down. 

A stretch of swamp lies between 
Puerto Marqués and the next beach 
south, the Revolcadero. The half-hour 
trip through the burnt-red waterways 
that twist through tree-covered chan- 
nels is worth many times the six 
pesos the boatman will charge for his 
dugout and pole. 

The Revolcadero is on the open 
ocean and the surf is high with a 
peculiar grinding motion that some- 
times rolls the unwary up onto the 
coarse sand like a soggy beach ball. 
There isn’t much swimming here, but 
it is a good place to play in the surf. 
A hundred yards down the beach 
stands the new luxury hotel, the 
Pierre Marqués. It is super modern, 
super luxurious, and super expensive. 
Waiters trot in and out of the gleam- 
ing stainless steel kitchen in platoons. 
It is air-conditioned and has a private 
pool in the shape of a wounded circle. 
Its vaults and freezers hold caviar and 
champagne in quantity, and its silver 
is Spratling. Wherefore, it is now the 


place to go, and it has stretched Aca- 
pulco southwerd a good three miles. 

The highway that leads to the Pierre 
Marqués also leads to a lovely beach 
with an enchanting name, Playa En- 
cantada. There are no stands, huck- 
sters or beach boys. Bring a picnic 
lunch and cold drinks. You can even 
build a bonfire if you like, but don’t 
swim. The surf is rough with under- 
tows. 

Best place to watch the sun fall 
into the sea is at Pié de la Cuesta, 
north of Acapulco. The breakers are 
huge and, unl2ss you are an Olympic 
swimmer with plenty of surf exper- 
ience, stay out of the water. There are 
hammocks strung all over the long 
straight beach with piles of coconuts 
ready for the coco loco drinkers. If 
you want yours straight, without gin, 


point at the gin bottle and wave your ° 


forefinger violently and negatively 
sideways. 

Although there is a nine-hole golf 
course near Hornos, and duck-hunting 
in the nearby fresh-water Laguna de 
Tres Palos, Acapulco’s sports life is 
on or below the water. 

Fishing is magnificent, embracing 
everything from sierra and yellowtail 
to sailfish and marlin. The deep-sea 
fishing boats range in price from 290 
pesos for a small cabin cruiser to 600 
pesos for a day’s-fishing in a twin 
screw job with refrigeration and ship- 
to-shore radio. The smaller boats car- 
ry four passengers, the larger six, but 
in any case, only two can fish at a 


time. All the necessary equipment 
will be furnished, but bring your own 
lunch and drinks. The boats leave the 
quay at 8 am and invariably return 
at 3 pm with sailfish aboard. 

Small open boats, powered by out- 
board motors, take fishing parties out 


_ to try their luck in nearby waters for- 


Spanish mackerel, roosterfish and yel- 
lowtail. They charge from 30 pesos 
an hour for the boat and furnish gear 
for four fishermen. You find them 
all along the long straight concrete 
quay that runs on both sides of the 
old city. Ask your hotel or the gov- 
ernment tourist bureau for the names 
of the most reliable, or any other in- 
formation you may need. The Tourist 
Department office is in the middle of 
the quay itself. 

Skin diving has become the big 
Acapulco sport, and a genial frog man 
by the name of John Kelly does a 


“ whopping business selling and renting 


gear to those with a yen for the un. 
derside of Acapulco Bay. For 71 pesos 
you can rent all the necessary equip- 
ment to spend an hour chasing fish 
underwater. For another. 25 pesos, 
Kelly will rent you a spear gun in 
case you get close to something edible. 
Do not shoot just anything that moves. 
It may be another skin diver who has 
also rented a spear from Kelly. If 
you are a novice, dig up another 50 
pesos, for lessons. After an hour or 
two the average student will be able 
to chase fish around the rocks at 20 
feet down — providing someone swims 









































































































































along with him who has had at least 
the same amount of training. Refills 
for your oxygen tank cost 15 pesos. 

For non-strenuous sportsmen there is 
a fleet of sailing vessels that cruise 
around the bay with a stop at Roque- 
ta for swimming. The 3-hour trip, in- 
cluding beer or pop for thirsty sailors, 
runs from 30 to 50 pesos. The Mont- 
serrat, a smart sailer manned by an 
affable crew, is suggested, but any 
one of the two-masted ships will give 
the amateur sailor a good afternoon. 

Small cat boats and sloops are also 
available, for the do-it-yourself boys. 
The prices begin at 30 pesos an hour 
for the cat boats and run as high as 
500 pesos a day for an auxiliary sloop 
with sleeping accommodations. You 
can paddle around the bay on a rent- 
ed paddle board for four pesos an 
hour, and a strange looking contrap- 
tion that pedals like a bicycle rents 
for around 20 pesos. 

And don’t miss a trip on a glass- 
bottomed boat. The warm water is 
full of strange sea life and every boat 
carries a couple of boys — or maybe 
fish that look like boys — who bring 
up odd and wriggly bits of life from 
the sea. They dive from high on the 
side of cliffs into the ocean and feed 
uninhibited fish directly below the 
boat’s glass window. 

If the sailboats are too slow and 
the glass-bottomed boats too prosaic, 


(Continued on page 24) Photo Ronnie Luster 


Photo Salmerén 


The jagged cliffs of La Quebrada have 
become famous for the daredevil 


lights go out, a 
torch is lit, and the diver leaps into 
the dark, illuminated by the flaming 
brand he carries. 












ACAPULCO 
HOLIDAY 


Princess Ira Furstenberg de Hohenlohe, whose 
husband El Prinzipe Alfonso is in the car business, 
honeymoons as happily as any red-blood. 





Photo Ronnie Luster 


The world’s noisiest recent wedding, with stars Eddie Fisher and 
Debbie Reynolds nursemaiding the principals. The sun, sand and 
blue blue skies put Rocky Marciano in shape for his last fight 
before retiring as the undefeated Heavyweight Champion of the 
world. 
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These fishermen are working the 
bread-and-butter seas, while the 
sportsman below matches muscles 
with a sailfish. 


and the 
people 
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The surf at Hornos Beach is warr 
and not “_e oy than playful, so its 
~~ , a favorite for families. The more 

ret athletic can always find speedboats 
and skis. 
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Ritual Becomes Balled 


Q rom somewhere in the darkness 
drums begin to throb, soft as your 
pulse. You can hear the sea breaking 
behind you and its smell is fresh in 
your nostrils, but you cannot see it. 
Then flames flare from the rocky 
slope and Roqueta Island hunches up 
out of the darkness. 


Dancers wind down through the 
fires. They dance down slowly, in 
groups, each one seeking one of the 
five stages. A finger of light picks 
out the brujo’s litter and he is carried 





to the main stage where the young 
man and woman wait to be exorcised. 

The brujo begins in slow measured 
steps that quicken imperceptibly until, 
in a frenzy, he seizes a live turkey and 
slashes its throat. He whirls, crouches, 
then springs into the air, sprinkling the 
writhing couple with blood. 

The possessed dancers are carried 
out, twitching uncontrollably, exhaust- 
ed but cured. The ballet is over and 
the lights go o n at La Roqueta. Now 
you dance and watch the bright lights 
blink in the hotels across the bay. 
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ACAPULCO 


(Continued from page 19/ 


rent a fast runabout and a pair of 
water skis. The price should be some- 
where around 60 pesos an hour de- 
pending on season and equipment, with 
instruction thrown in if necessary, but 
special instruction by English-speak- 
ing personnel may double the fee. 

Spectator sports are pretty much 
confined to watching pretty giris on 
the beach, and Jai-Alai, where, for 10 
pesos, you can see muscular Basques 
use a basket-glove to slam a small 
hard rubber ball through the air at 
better than 100 miles an hour. You 
can also lose your oil well in hectic 
betting in which the odds change with 
each point. If bullfighting can come 
under this heading, there are sporadic 
corridas throughout the year. They 
are generally advertised a week be- 
fore the Sunday afternoon perform- 
ance, 

Although the Plaza de Toros is not 
far from the Jai-Alai court, and Puer- 
to Marqués is minutes from Caleta by 


car, it is an impossible walk under the 
shimmering Acapulco sun. Transpor- 
tation is a must. There are eight local 
bus lines that converge near the con- 
crete quay where the fishing boats 
ride, stern to the sea wall. These 
open-air buses will take you to just 
about any part of Acapulco; but a car 
is the really comfortable answer, so 
drive your own down from Mexico 
City if you can. But if you fly down, 
the Hertz U-Drive It people will gas 
a 1956 sedan for you at 125 pesos a 
day, plus a peso a kilometer. The new 
toll highway is fast, about six hours, 
and will save four hours and a lot 
of arm ache from wrestling the wheel 
over the sinuous old road. Pay 20 
pesos at the first toll station and roll 
right on to Acapulco on the straight- 
through ticket. 

Transportation to Acapulco from 
Mexico City is no problem. There are 
four daily flights. The 45-minute trip 
by Aeronaves costs 117 pesos. And 
there is also a new air-conditioned 
bus, complete with stewardess and 
bathroom, that makes the trip in six 
hours. Two first class lines, the A.D. 


A. and the Estrella de Oro, take two 
to three hours longer. The second 
class bus, Flecha de Oro, is 12 hours 
of adventure. If you have kids, by 
all means take the second class. The 
youngsters can play with the animals. 

When you get ready to leave Aca- 
pulco, and begin to think about gifts 
for the people back home, there are 
several unusual presents that reflect 
the atmosphere. The shell market has 
beautiful patterns of colored seashell 
earrings and key rings and many 
other bits of costume-type jewelry, all 
made from seashell mosaics. For 
something a bit more elegant, Aca- 
pulco sportswear is smart and has ac- 
quired a reputation for design and 
workmanship. 

Or better still, send the folks a 
telegram inviting them to come and 
see Acapulco for themselves. They 
will never regret it, and you will have 
an excuse to stay on and show them 
around. 


For addresses, prices and other mis- 
cellaneous information, turn to Aca 
pulco Cues on page 27. 








x XK XX XXX 
% XKXX X 








because General Motors- with 
115 service dealers in all important cities. 
is at home throughout the Republic 


‘ 














GIN AND TONIC 


By J. Hamer Hickman 


A; I sit on the verandah of one of 
Acapulco’s skyscraper hotels, waiting 
for my frozen daiquiri, I am surround- 
ed by tables occupied by gaily dressed 
cosmopolites sipping a variety of fash- 
ionable drinks. Me, I’m an oldtimer, 
and benignly reflect on the Acapulco 
of 17 years ago. 

When I first came to this seaside 
paredise, I stopped at Hornos Hotel, 
down on what is now the popular 
“afternoon” beach. It consisted of a 
string of wooden shacks, each divided 
into several bedrooms by means of 
flimsy partitions. The furnishings were 
nothing more than rather uncomfort- 
able cots and, with luck, a night table. 
The “clothes closet” was a series of 
nails driven in the wall and a stray 
coat hanger or two. 

At this point my waiter brings my 
drink. My first sip proves that the 
bartender who mixed it knows his art. 

I go back to 1930. Several of us had 
spent a perfect week at Hornos Hotel. 
It was our last evening in Acapulco. 
We had just finished dinner and were 
making for our after-dinner exercise — 
the row of hammocks on the beach. 

“Why don’t we drive into town?” 
suggested Jack, who was the treasur- 
er of our expedition. 

“Maybe we could find a bar that 
would know what a Tom Collins is,” 
said someone else. We had been want- 


ing a Collins for days, but the name 
was absolutely foreign to the bartender 
at our hotel. He didn’t even have any 
gin in his stock. 

So we drove into town, about a mile 
away, in search of a bar. And we 
found it. I don’t recall its name — per- 
haps it didn’t have one. It was a huge, 
rather dreary room with a counter at 
one end, and empty of customers. The 
only light in the place was a candle. 

“Buenas noches, sefior,” we chorused 
to the bartender. 

A bit startled by so many gringos in 
his cantina, he sputtered, “P-pasen 


ustedes. A sus 6rdenes.” “Come in. At 
your orders.” 

“What’s good to drink?” asked one 
of our party. 

“Anything you desire, sefior,” was 
the confident reply. “¥ 

“How about a Tom Collins?” 

“A what?” 

“A Tom Collins.” 

The barkeep scanned his shelf, obvi- 
ously wondering what on earth we 
wanted, but unwilling to admit he 
didn’t know. 

“Have you any gin?” asked Jack, 
whose eyes were also searching the 
shelf. “There. That bottle over there. 
Eureka!” 

“This one?” asked the bartender. 
But by that time Jack was behind the 
bar helping himself to what was prob- 
ably the only bottle of Gordon’s Dry 
Gin in the State of Guerrero. 

“Si, sewor. Help yourself,” offered 
the bartender, reaching for a handful 
of ounce glasses. 

“Never mind those glasses. We'll 
need big ones. Have you any lemons?” 
This from Jack, jubilantly, who by now 
could all but taste the Tom Collins. 

Lemons were plentiful. There was 
also sugar and, strange to say, ice. The 
resulting mixture was enjoyed by us, 
but the bartender, whose name we now 
learned was Manuel, was skeptical. 

When time came to settle for the 
drinks, Manuel had a lot of calculating 
to do, with a scrubby little piece of 
chalk, on top of the counter. The final 
figure — and nobody knew how he 
arrived at it — was a full 1.50 pesos 
above our total resources. Sympathetic, 
Manuel made the suggestion that we 
give him a note. This was all right, as 
Jack planned to be back in Acapulco 
in a month and could pay him then. 

But Manuel had no pencil and paper, 
and neither did we. So, nonchalantly, 
Manuel handed Jack his bit of chalk 
and told him to write on the counter. 
Jack obediently wrote, in letters about 
six inches high, “I.0.U. $1.50,” and 
signed his name. 

We all thought this had been the 
charming bartender’s way of telling us 
to forget the $1.50, and that was the 
last I heard of it until about four 
weeks later when I ran into Jack in 
Mexico City. He’d made his trip to 
Acapulco, and had dutifully gone to 
the cantina, where he found his I.0.U. 
intact. I'll never cease wondering how 
Manuel protected that valuable spot 
during the time the debt was unpaid. 
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By George F. Paul 


W. were sitting in the pretty little 
plaza at Oaxaca, enjoying the refresh- 
ing breeze and listening to the music 
of the military band. My companion 
on the long bench was an old mining 
man by the name of Foster Scurlock. 
He had tramped the bare brown hills 
of Mexico for years and had seen much 
of the rougher side of life. As we sat 
near a bright electric light, I could 
see the gleam reflected in his right 
eye, which was of glass, thus present- 
ing a peculiar appearance. I was re- 
minded of Coleridge’s Ancient Mari- 
ner, with his “glittering eye,” and as 
he reeled off his experiences he was 
a worthy rival of the gray-bearded 
seaman. 

“Were you ever over along the Pa- 
cific?” he asked me. 

I answered that I had been down at 
Manzanillo, near Colima. 

“I mean farther up the coast, above 
San Blas and Sonora. Get inland a 
ways and you can just about ride for 
days without seeing a soul. I was 


Chicken in 


the Pot 


through there three years ago with a 
fellow named McPherson. He hadn’t 
gone far into the mountains with me 
till his pony losy a shoe, so he turned 
back. I soon wished that I’d gone back 
with him. Nothing but long strips of 
sand and long ridges of mountains, 
with here and there a little mesquite 
brush. The natives were wild as deer. 
Whenever I’d come to one of their 
villages, nine-tenths of then would hide 
or scoot off like rabbits. Often it was 
a serious matter to get something to 
eat. They’d pretend they couldn’t un- 
derstand me and I'd have to go hun- 
gry. They’d toss my money back to me 
like pebbles. 

“One August day I remember espe- 
cially. The sun burned and blinded 
me. The sand filled my eyes. I had 
ridden till the middle of the after- 
noon looking for a place to rest and 
get a drink of water, but looking in 
vain. Luckily, on rounding a spur of 
the mountains, I saw ahead a little 
adobe hut. Soon I swung off at the 
front door. 

“My sudden appearance scared the 

















woman of the house, for she dropped 
the rolling pin with which she was 
preparing some corn for tortillas and 
ran back to the other door. Then she 
turned and stared at me. Hat in hand, 
I asked politely if she would sell me 
something to eat. At first she pretend- 
ed she didn’t understand me, but I 
could see there was but little Indian 
blood in her. Then, after she would 
talk, she declared she didn’t have a 
thing around the place. 

“I knew perfectly well that wasn’t 
true, for there were a dozen chickens 
in the yard, so I set up a cry for hue- 
vos bien cocidos (hard-boiled eggs). 
She shook her head as if to shake it 
off. Then I changed my order to tor- 
tillas. But she had none ready and 
positively refused to bake any. By 
this time I was hungry and angry too. 

“I turned and walked toward the 
door as if to leave, she following. Sud- 
denly I turned, and grabbing my right 
eye — this glass one — I crammed it 
into her hand. She dropped to her 
knees as if she had been shot, and 
then, carefully laying my eye on the 
floor, she crossed herself repeatedly, 
saying in a penitent voice, ‘;Santo Mito! 
Santo Mio! (My Saint! My Saint!) I 
knew then that her saint would be fed. 

“A few minutes later a couple of 
game-like roosters were well on their 
way to the kettle. A black-eyed, 
straight-haired muchacho sprang up 
from somewhere and took my pony to 
be cared for. I stretched myself out 
in front of my private hotel and pa- 
tiently waited for the chickens to cook. 
I could hear the voice of the mother in 
the kitchen as she gave orders to her 
youngsters. 

“The dinner-supper was a grand suc- 
cess. It cost nothing. The chickens 
were tender as quail, the eggs were 
cooked just right and plenty of them, 
the tortillas were crisp, and the frijo- 
les comforting. The guest of honor 
did not need to be urged to help him- 
self, nor did he have any complaints 
to register. And after the meal was 
over, the woman packed the remains 
of the feast in my empty saddle-bags. 
With many assurances that the house 
and all therein were mine whenever I 
should come that way again, the 
whole family assembled to wish me 
God-speed as I cantered off. 

“If you ever travel in those parts, 
amigo mio, looking for cement deposits 
containing coarse gold be sure to take 
plenty of food — and a good, reliable 
glass eye.” ui 
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The best of Native Art 

centers of Mexico, and 
om ditplag for gun 
to enjoy and buy 





NATIONAL MUSEUM OF NATIVE 
ART AND CRAFTS 


oudrez No. 44, Mexico, 0. F 


MUSEUM OF CERAMICS 
Tlaquepaque, Jalisce 


and anthanticely 





INFORMATION SERVICES 


A. M. A. (Asociacién Mexicana Auto- 
movilistica). Berlin 6. Reciprocal 
courtesies to members. In case of 
emergency, call 35-27-35. 


American Em Reforma and La- 
fragua. Tel. 95-00. 


American Society, Lucerna 71. Tel. 
46-46-20. 


A. N. A. (Asociacién Nacional Auto- 
movilistica). Sullivan 51.  — ~ 
with A. A. A. Services both 
members and non-members. , B. 
gency phone number: 35-03-43. 


Benjamin Franklin Library, Niza 53. 


Contzal Balneolégica, San Juan de Le 
24. Free information on Mex- 
Le a and health resorts. 


Mexico yi Pty Bulletin. Gémez Fa- 
rias 41 16-69-60. General tour- 
ist X a..%, 


Mexican-North American Cultural 
stitute, we omry 115. Tel. eieSh, 
25-16-55, 


National whe: De ent, Juarez 
89. General travel information. 


PEMEX Travel Club, Judrez 89. High- 
information. Publishes an ex- 
cellent auto travel bulletin in Eng- 


The wi Morelos 4. Tel. 21-23-35, 
46-69-04. 46-68-40. Worldwide and 

Mexican news, with UP 

coverage, US columnists and comics 











ACAPULCO CUES 


There are many more hotels, clubs 
and restaurants in Acapulco than we 
could possibly list in our limited space. 
Because of this we mention only those 
places known to our staff personally. 
For a full list of Acapulco hotels, in- 
cluding prices, type of hotel and ser- 
vices offered, write to Julio Fernan- 
dez, president of the Hotel Association 
of Acapulco, Av. Pdte. Aleman 24, 
Acapulco. 


HOTELS 


Hotel Boca Chica. On Caletilla Beach. 
Cliff rocks form a natural terrace 
for the bay-side bar. 40 rooms. 
European plan. 


Hotel Caleta. High, overlooking Caleta 
Beach on one side and the open 
ocean on the other. 300 rooms. 
American plan. 


Hotel Costero. Tabachines and Almen- 
dros. On the beach.. Simple, tasty 


NIGHT SPOTS 


In Acapulco 


Bali Bar. On the beach between Caleta 


and Caletilla. ‘Hangout of tired TV 
directors and energetic blondes. 


Bum-Bum. Just off Caleta. Boisterous, 
but fun. A good place to make 
friends and influence people. Com- 
pletely informal with a big-city floor 
show. 50-peso minimum. 


Cantamar. Spectacular. Built on huge 
slabs of concrete cantilevered out 
over the sea. The 20-peso minimum 
includes a round-trip on the cable 
car from the Hotel Prado Américas. 


Club de Esquies. Sip a drink at the 
water’s edge and watch some of 
the damndest stunts on skis that 
anyone has ever seen. 


El Cocotal. Across the Costera from the 
golf course. In the daytime a beach 
club, and after sunset a dining and 
dancing spot. Private beach. 


Kalua. Hornos Beach. The mode right 


now. Flashy floor show. 50-peso 
minimum. 


La Perla. Set in the rocks of La Que. 
brada and part of the Hotel El Mi- 
rador. Here the movie people and 
the international set gather to brood 
while watching the famous divers. 


La Rans. High above the bay between 
Acapulco and Puerto Marqués. 30- 
peso minimum. 


La Requeta. On the island of the same 
name. The 60-peso minimum includ- 
es a fantastic open air ballet (see 
page 22). Boats leave regularly 
from Caleta Beach. 

Los Cocoteros. In the Hotel Las Hama- 

cas. Floor show features Mexican 

regional dances. 20-peso minimum. 


Starlight Room. Hotel Palacio Tropical. 
South Sea Island atmosphere, and 
drinks you can rely on. 


Tropicana. Hote] Club de Pesca. Elegant. 
Good orchestra. 30-peso minimum. 
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The most beoutiful spot under the sun 






Enjoy Acapulco’s most beautiful 
swimming pool 


PUUUUAUUAAUUAOOGUUORGUUUCEOUUDOERAEODEOUDERUUOUEDOROU EERO EGET EREEUEEEDE 





INFORMATION AND RESERVATION OFFICE 





BALDERAS 36-3 phones: 21-80-98, 21-08-69 } 
or at your local travel agent 








American food. An emerald green 
tiled swimming pool for those who 
don’t want to swim in the ocean. 
29 rooms. American plan. 


Hotel de la Playa. On Caleta Beach. 20% 
discount from June 1 to December 
20. American plan. Straddles the 
western peninsula that protects 

Acapulco Bay from the open sea. 


Hotel El Mirador. La Quebrada. Hugs 
the edge of the jagged cliffs where 
boys dive more than 130 feet down 
into a narrow but deep channel of 
the sea. 74 rooms. American plan. 


Hotel Las Hamacas. Calzada Costera Mi- 
guel Aleman. Long-time favorite 
located on the afternoon beach. 93 
rooms. American plan. 


Hotel Loma Linda. Ay. de los PAajaros 
and Via Tropical. Brand new. 50% 
discount during summer season. 


Hotel Los Flamingos. Gran Via Tropical. 
Commands a magnificent view from 
the high rocky cliffs northwest of 
the bay. 28 rooms. 


Hotel Montserrat. Frac, Caleta. Friendly 
atmosphere, family rates. 24 rooms. 
American plan. 


Hotel Palacio Tropical. Cerro de la Pin- 
zona. On the highest hill in Acapul- 
co. Special rates from May 1 to 
December 20. 110 air-conditioned 
rooms and suites. American plan. 


Hotel Pierre Marqués. Revolcadero Beach. 
Air-conditioned from stem to stern. 
Fleets of waiters. Faces the open 
ocean. American plan. 


Hotel Pozo del Rey. Ay. Pozo del Rey. 
High up to catch all the cool breezes. 
Excellent food, 20 rooms. American 
plan, 


Hotel Prade Américas. Cerro de los Ca- 
fiones. Straddles the western pen- 
insula that protects Acapulco Bay. 
Cable car drops down to daytime 
lunching and swimming platform 
and nighttime dancing and dining 
spot, Cantamar. 117 rooms. Amer- 
ican plan. 


Hotel Puerto Arturo. Caleta Beach. High 
and cool. 38 rooms. American plan. 


No drink so 


congenial as 


sparkling Calola 


Have you noticed how Coca-Cola makes 
life gayer, gives a little lift to happy moments? 
That's because sts bright bracing taste is an 
ever-fresh thrill. It's always radiant with zest 
and tang! For companionship, there s nothing 
like sparkling Coca-Cola 

Favorite drink in more then 80 countries. 
Buy 
Coca-Cola 

today' 

Three 
convement sizes 


$0.30 
$0.40 
$0.80 


normal 
grande 
familiar 






INDUSTRIA EMBOTELLADORA DE MEXICO, S. A. 
Embotelladora Autorizads de Coca-Cols 
2% eS £.5-4 m0, e- & PROS, F.LE4e 






























OPEN AIR ¥ 
RESTAURANT — 
/BAR WITH PRIVATE 
BEACH. NO COVER 
OR MINIMUM, SERVICE ¢ 
ON THE BEACH FROM II 
A.M.TO 6 P. M. DINING 
FROM 6 TO 12 P.M. 


MIN) 














SILVERSMITHS 








TAXCO GUERRERO 














Sunset from Hotel El Mirador 
HOTEL EL MIRADOR 
Acapulco’s First and Finest 
For informatién and reserva- 
tlons Write Reforma 64, Mexico 
D. F. or call your favorite travel 


agency. 








Motel Acapulco. Costera Miguel Aleman. 


A few steps from Papagayo Beach. 
Airy open dining and loafing room 
with hammocks strung for the real- 
ly indolent. 31 rooms and baths. 10 
kitchenettes. European plan. 


Motel Gloria. Ay, Aleman and Almen- 
dros. The owner will share his deep 
knowledge of Mexican archaeology, 
hunting and fishing with the guests. 
Special summer rates for teachers 
and students. 


Villa Vera. Lomas del Mar. A favorite of 
movie folk. Run by Teddy Stauffer, 
one-time husband of Hedy Lamar. 


HOUSES 


Check the listings of houses for rent in 
Acapulco in the English-language 
The News or El Universal, in Span- 
ish. Two-bedroom bungalows start 
out at 100 pesos a day. Some 3-bed- 
room houses with maid _ service 
and a swimming pool rent for 200 
pesos a day. All houses listed as 
furnished will be complete house- 
keeping units and many will include 
servants in the rental price. 


RESTAURANTS 


Pipes. Just south and across the Cos- 
tera Miguel Aleman from the Tour- 
ist Information Office. Seafood with 
the accent on piquant ceviche cock- 
tails. 


San Telmo. On Costera Miguel Aleman 
across from the Tourist Information 
Office. Savory seafood from lobster 
to octopus. 


Si, Come Ne. On La Quebrada a couple 
of blocks before the Hotel El Mira- 
dor. 


Tirol. Near the church on the main 
plaza. German cuisine. 


SHOPPING 


Lila Bath. Sportswear and sandals. Av. 
Costera Miguel Aleman 217. 


Tachi Castille’s. Resort Wear. Quebra- 
da 77. 


Shell Market. On Costera Miguel Aleman 
just south of the main plaza. A 
huge selection of earrings, key 


holders and such made from sea- 


shell mosaics. 


in Sanborns" 


That's what most everyone soys . . 
so movie mokers, visiting firemen, 
tycoons ond ordinary folks with 
extra good toste all seem to gother 
ot sometime during the day in one 
of the famous Sonborns restaurants. 


The reason is, probably, that 
through the years we've made o 
fetish of really good food! The 
getobles are ci d a certain 
way, the beef hung properly, the 
cokes baked in our very pwn bokery 





So travelers come bock time after 
time--just like the local residents who 
have the Sanborns habit. 

We'll moke shopping eosier for you, 
tool 


IN MONTERREY 
Escobedo 920 


IN MEXICO CITY 
Madero 4 
Del Prade Hotel Arcade 
Reforma end lafrague 








43 sullivan st. 


Our own. Du 
dine and dance 


NG in a distinquished 


———=e— atmosphere 














DRIVING TO MEXICO? 


..Make sure you have car insurance 
that covers you completely while in 
Mexico. 


You can purchase full coverage by 
mail, with flexible dates to accom- 
modate a change in plans. 


For detailed information and costs, 
write to: 


INTERNATIONAL 
INSURANCE SERVICE 
354 South Spring St., Suite 711 


Telephone: Madison 6-0261 
Los Angeles 13, California 





‘--MARIA’S INN— 


A small inn in an old colonial home 
Private rooms, each with a bath 
Restauraunt with American and Mexican 
home cooking 


Amberes 71, Mexico City _ Tel. 11-67-79 








Make an 


Investment 
in Pleasure! 





Subscribe to 


MEXICO / the math 


so you can plan your 
vacation ahead of time 
with confidence 


(See blank on page 8) 


MEXIco/ ES 


Atenas 42-601 
México 6, D. F. 


















ie: 


Chilpa. Av. Costera 231. Men’s and 
women’s sportswear. 


Schaffler’s Drug Store. On the Costera 
Aleman a bit south of the Club de 
Pesca. If you forgot something, try 
here. A bit of everything, from gin 
to suntan lotion. 

CAR REPAIR AND INSURANCE 

Dodge Agency. Cuauhtémoc 80. 

Chevrolet Garage. Cuauhtémoc 82. 


La Providencial. Cal] 11-10 in Acapulco 
and ask for Bob Garnett. 


© ~nife evere| For oa by 


Octopus 
...and the catching, cooking 
and eating thereof... 





O bviously the first step is to decide 
exactly what it is that you are to 
catch. Many people confuse squid, oc- 
topus and cuttlefish. This is ridiculous. 
They are easily distinguished. : 

Now that the identity of the octo- 
pus has been clarified, we shall proceed 
with the catching. There are several 
excellent methods. The first. involves 
little equipment. 

You will need only a large knife and 
large square teeth with which to 








CUERNAVACA (®) €@s 


€ Buen 
Your next vacation. Most beautiful resort. Big grounds. Sate 
ming pool. Excellent cuisine and diet. Electro-Hydrotherapy. 
OR. WURZBURGER 


Telephone: 309 
Leandro Velie, between Casino Le Selva and the Railroad Station 











A New Way to Travel 
In Mexico 


300-page pocket guidebook 


With the most up-fo-date travel in- 
formation on the entire Republic. 
What you need fo know about: 


Climate and conditions 
Transportation 
Accommodations and food 
Customs regulations 


Historic and famous things to 
see plus 
@ Maps of Mexico City and the 
Republic 


Helps you enjoy your trip to the 
fullest. 


Copies mailed postage pre-paid. 


Mail your personal check or money 
order for $1.50 (U.S.) to Inter- 
American Tourist Bureau of infor- 
mation. 


Mercaderes 5! México 19, D. F. 


And just off the press, “Man vs. 
Beast” — a 50 cent (US.) pocket- 
book on bullfighting, with illustra- 


























PUEBLA -- PERAFIEL 
ORIZABA - FORTIN - CORDOBA 


& MARVELOUS DAYS 
UNFORGETTABLE 
NIGHTS 


DELICIOUS MEALS 


Plus Hotel & Transportation 
& Loads of Fun 






OMLY ss Per person (2 in a room) 


4 >= 


(One In a room) 
Os ty. = 

HIGHLIGHT YOUR MEXICAN VISIT seeing Southern Tropical 
Mexico in all its glory — See some of Mexico's most beauti- 
ful, colorful and historical spots — Chapingo (Diego Rivera 
murals} Santa Ana (Sarape Weavers), Cholula (365 altars, 
neorly as many churches), Puebla (Mexico's largest Colonial 
city), Tehvacan (Home of the Gran Hotel Spa Pefiafiel and 
Mexico's most famous Mineral Springs)—and then to the Heart 
of the Tropics via awe-inspiring Cumbres de Acultzingo into 
the Valley of Orizaba — Fortin and Cordobo — Banana and 
coffee plantations, tropical foliage and flowers. 

DAILY DEPARTURES 

For RESERVATIONS: 
See your travel agent 
oo 

Ave. Judrez 117-A. 




















all include 
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Tehvacan,Puebla MEXICO” V!. 





clench the knife. Dive energetically 
into the water and swim straight at 
the center of the tentacles. Do not 
let the beast’s great size frighten you. 
Think of it as just that much more 
meat on the table. The octopus will 
probably wrap several of its arms 
around you. Don’t be deceived. This is 
not love. If your reflexes are lighting 
fast, the octopus will soon be bubbling 
merrily in its own ink; if not, you will. 


Al t this point, snatch the knife from 

your mouth and stab the monster 
fiercely in its eye. Unclench your teeth 
before you stab or you may find your 
big square teeth a bit later, still 
clenched to the knife. Now take it 
easy. The octopus is captured and all 
you have to do is hold your breath 
for a quarter of an hour or so until 
the tentacles relax and you can haul 
your catch to the surface. 

Many of our most valiant friends 
have tried this method. Sometimes, 
eating a bit of succulent, long-simmer- 
ed octopus, we are reminded of them 
and tears fall into the dish, thinning 
the sauce. 

The stake-out is fool proof and 
has been proven by hundreds. This 
system is based on the old tiger-hunt- 
ing practice of using a goat as bait. 
In octopus hunting, you are the goat. 

Stand waist-deep in a likely place — 
salt water of oceanic origin is recom- 
mended — and wait until the octopus 
takes hold of the bait, you. At times 
the perverse creature will wrap sev- 
eral of its members around your legs 
and then anchor itself to a coral reef 
with the others. If this happens, gouge 
at its eye and don’t pull your punch. 
es. If the octopus remains trucculent 
and the tide is rising, take a deep 
breath. 


Tne third method is mundane and 


fit only for dull clods with no imagi- 
nation or courage. It is the one we 
always use. You need a long pole 
with a hook at one end. It is important 
to see that the hook is on the opposite 
end of the pole. Octopus (that is, 
octopii) are often found in rocks and 
crevices in the ocean and in glass 
cases in aquariums. If you are fast on 
your feet and a good broken field run- 
ner, try the aquarium. If not, go 
search among the rocks and crevices. 

Don’t go into the water but thrust 
at the little monsters — leave larger 
monsters alone; they are dangerous 





Investment Consultants 


Call on us for professional advice if 
Mexico's amazing progress interests you. 
Industrias e Inversiones Alba, 
S.A. de C.V. 


(President: Mr. C. D. Ross) 
Ramén Guzmén 132 México 4, D. F, 
One block from Hilton, Reforma 
and Plaza Hotels. 

Tel: 35-62-16, 46-54-06 











COLONIAL ANTIQUES 
OBJETS D’ART 


REGALOS IMPERIAL 
A CHOICE COLLECTION OF 
MODERN PAINTINGS 
BY JOSE MARIA SERVIN 
| GUADALAJARA JUAREZ 439 
| MEXICO GITY LONDRES 165 
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Liverpool 164 ! 
México, D.F 





Authentic a Popular Arts 
selected articles 


for persons of discrimination 
exportation 








Exclusively: 
Traditional Mexican 
Food, Service, and 


Atmosphere. 


Expensive 


Reservations 
Advisable 
28-58-23 
LIVERPOOL 166 
MEXICO, DF 
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CARMEL 


The Famous Kosher style 
LS Restaurant in Mexico City 


Permanent Art Gallery 


Genova 70-A Tels: 14-17-36 25-11-96 


PERSONAL ATTENTION OF JACOB GLANTZ, OWNER 








IF YOU WANT THE BEST 
TRAVEL WITH 


INTERNATIONAL HOLIDAY TOURS, S. A. 
Reforma 1-910 Méatco, D. F. 


TEL. 46-89-34 
46-83-77 


35-38-87 
46-86-23 














Save! 


Save almost 

5 dollars on 

each bottle of 

Marie Brizard 
Cordial by 

buying your 

supply in 

Mexico. 

The 

exquisite 

French 

liqueurs 

backed by 

200 years wae 
of tradition and experience 


compania CYRNOS, S. A. 


Cervantes Saavedra 27, Mexico, D. F. 
Telephone 25-48-76 





and tough — until you manage to hook 
one. Ha! You now have the main in- 
gredient of that tasty dish, raw octo- 
pus. Sometimes it is better to wait a 
few minutes before biting the octopus. 
They frequently bite back. 

If you prefer cooked octopus, there 
are many recipes. The Japanese have 
delightful ways of preparing it, and 
the French use wine to bring out the 
delicate taste. 

It is not usually our custom in this 
column to go into the procurement of 
the basic ingredients of our recipes at 
quite such length, but this is a rather 
special case since in most areas north 
of the border there is a logistics prob- 
lem. To be more specific, you just don’t 
find fresh octopus available in every 
supermarket as you do here. 


So now you have your octopus, and 
this is how you cook it. And despite 
all comments to the contrary, the fol- 
lowing are both very tasty dishes. 


(P.S. In Acapulco octopii very sel- 


dom run more than about half a yard 
across. Use a magnifying glass on 
your camera lens when you get those 
pictures taken.) 


PULPOS BORRACHOS 


(or drunken octopus — they are easier to 
catch and hold this way) 


2 Ibs. octopus 

1/2 cup brandy 

2 Ibs. tomatoes 

1 large onion, chopped fine 

2 cloves garlic, chopped fine 

2 Tbsp. chopped parsley 

| cup red wine 

1/4 cup olive oil 

Stuffed green olives and capers to your taste 
Salt and pepper to taste 


First and most important, take out the “stone” 
— it's a hard lump of material in the head 
(we've never Seen able to ascertain its func- 
tion, but if you don't take it out, the octopus 
will never become tender — one of those tales 
of old wives who knew what they were talking 
about), and then very carefully remove what 
passes for a craw in an octopus, same area as 
the stone. Within is the ink sac and unless 
you want to save it for the following recipe, 
throw it away. If the octopus looks as if it 


might be resistant to even your big square 
teeth, you can beat it with a wooden paddle, 
but it's usually not necessary with the small, 
tender young ones. 

Clean the octopus well and put it to soak 
for an hour in the brandy and salt. Then, 
brandy and all, put to simmer until it's tender, 
adding water if necessary. This is a variable, 
but usually it takes about an hour. If you have 
a pressure cooker, it will take less time. Then 
drain and slip-skin the octopus, to remove all 
the little suckers; this makes it much more 
attractive to eat. Chop the octopus into rounds. 

Fry the chopped onion, garlic and parsley in 
the olive oil; add the tomatoes which have 
been peeled, chopped and seeds removed. 
Continue cooking until tomato turns from bright 
to dull red, and then add octopus and wine. 
Season with salt and pepper and cook until 
sauce thickens slightly. Add olives and capers 
just before serving. 


PULPOS EN SU TINTA 
(Octopus in Its Ink) 


2 Ibs. octopus 

| Tbsp. vinegar 

2 onions 

2 green peppers 

2 Tbsp. chopped parsley 
1-1/2 Ibs. tomatoes 

3 cloves garlic 

2 whole cloves 

1/4 cup olive oil 

1 small bottle stuffed green olives 
Salt and pepper to taste 


Take out the stone and the craw, and from 
the latter, carefully, without breaking it, re- 
move the small ink sac, putting it aside in a 
little water. Put the octopus to simmer to- 
gether with one of the onions and the garlic 
until tender. Drain, slip-skin it and put in 
refrigerator to stand overnight. 


Following day, fry the other onion, chopped; 
the tomatoes, peeled, chopped and seeds remov- 
ed; and the chopped parsley. When the to- 
mato has turned color, add the octopus cut is 
rounds, the vinegar, the ink from the sac, the 
chopped green peppers, the whole cloves and 
salt and pepper to taste. Allow to simmer 
until sauce thickens slightly. If necessary, add 
a little water. Add olives just before serving 
on mounds of white rice. 


Maybe we should have told you this 
before, but you can find octopus can- 
ned, in its ink or in olive oil. They are 
packed in Spain or Portugal and sent 
to high class delicatessens all over the 
world, and (already stoned) can be 
prepared as above. 











Mexice on Wheels 


ACAPULCO .- Take your car so you can 


explore every corner of this, the Mexican Riviera. 


Toluca §¥T turnoff to 
Taxco =< 


4 


ational Highway 
aved Road 


Good paved highways take you there as well 


as to other points of interest in the vicinity. 


For up-to-date highway information, urile- Pemex, Club de Viases, 
Au fudrez 29, Miéaicor, D. 9. 
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MIAMI - MEXICO 


immediate connections to and from 
Washington -- New York 


WINDSOR / DETROIT - MEXICO 


immediate connections to and from 
Canada and mid-west U.S.A. 


PANAMA-GUATEMALA - MEXICO 


immediate connections to and from South America 
we SPECIAL SERVICE w FAST SERVICE & PERSONAL SERVICE 


; 


AIR CARGO 14, 15h curs SOD 
GUEST AIRWAYS MEXICO 


Reforma 95 Tel. 22-01-40 
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